WEST 



End of Result Set 

Generate Collection 1 1 Print 



File: DWPI 



Mar 30, 1992 



L65: Entry 7 of 7 

DERWENT - ACC - NO : 1993-074282 
DERWENT-WEEK: 199309 
COPYRIGHT 2002 DERWENT INFORMATION LTD 

TITLE: Bread prodn. - involves »™> t- ^ 

INVENTOR; DMBKAIIOV, A D; NEZNANOVA, N A , TALANTOV. „ 

PATENT -ASSIGNEE: 
ASSIGNEE 

MOSC FOOD IND TECHN INST 



CODE 
MOFO 



PR IOR I T Y - DATA : 19S9SU-4707234 (June 21, 1989) 

LANGUAGE 



PATENT- FAMILY: 
PUB -NO 

SU 1722364 Al 



PUB -DATE 
March 30, 1992 



PAGES 
003 



APPLICATION-DATA : 
PUB -NO 

SU 1722364A1 



APPL-DATE 
June 21, 1989 



APPL-NO 
1989SU-4707234 



MAIN- IPC 
A21DO08/02 



DESCRIPTOR 



INT-CL (IPC) : A21D 8/02 



ES2; K0: su 1722364A 

suspension, flour and re^inin7recipe comoon^T ^^Jcmg dough from treated 
baking, yeast suspension should have moistur* ™ I fer ? entin 9< sepn. , proving and 
cnnrtnrt-Pfi h y placing e lectrode s in _ fc h? lll^l conten t 90-98.75%. The treatment 
generator of alternating current and S 0 T? Si ° n ' connecting them to ™ 
frequency 190-210 Hz. The duration of elec^L 5 fo^netic field 650-700 V/m, at 
components of dough are taken in th^ ^^ ^ agentlC tr eatment is 15-30 min The 
suspension 17-30 f saline soln^of ^cn'^eflfo^r" 3 5° 9 ' P-^reated^east 

2£ U^sHol S h °?n r : r o t C % S ° f Orientation proving process 

bread to 81-87* and its speciric'vo? ? to ?^o? eth ? d) and leases porosit/o? 
cc/100 g . respectively. & bread^roduc^^ng -pared to 7 6 * a£d 344 
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